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uy Now

nesday will go on your January
payable February 1st, 1914. .-

All goods bought Tuesday and Wed-

!

bill

-
L]

at such remarkably low prices

This is the sale that many
men have been waiting for—the last :

three days sales have proved it.

' Only Once a Year

do you have the cpportunity of select-
ing clothing such as is offered in this

Clean-Up Sale of Men’s

and young men’s clothing

and
Her

]’ Woman

et ——

~ sherecy |

IR the presence of only a few im-|
mellate. friends and  relatives, Ml

ening at 7 o'clock at the home of Mr.)
and Mrs, Fen F, Tromblay, 812 €oi-
lege strest. Rev., Charles Quinney ot |
the Church of the Redeemer officiat- |
irg. Poth Mr. Smith and his bride |
are well Known In this city, Mr Smith

wera united In marriage Saturday e\ui

i3 8 prominent sheepman, belng asso-
ciated with his father In the J. E. |
Smith Livestock Co. His bride for thie |
past six months has beem empfoyed
ir the sult department of the Beoples |

Because of mild weather conditions existing through the entire season
this sale offers newer atylc‘;, larger varieties and b:tter. values than

ever before. .- R

a - .

- [ All Suits and Overcoats up to
Evéry Overcoat ‘| ' and including $20 will go for only
All Suits and Overcoats up to

and including $25 will go for only
All Suits and Overcoats up to and
including $32.50 will go for only

and every Suit in
our store is in-
claded in this
great clean-up
sale at the fol-

lowing prices: All Suiis and Ov

including $35.00 will go for only

ercoats up to and

WHERE IT PAYS TO TRADE

The Peoples Warehouse

SAVE YOUR T. P. W. TRADING STAMPS

SERVICE

The whole social and business structure is built on the word
service and what it stands for.

The American National Bank justifies ita place in this
community by the service it renders.

It is a service which you ean advantageously use in your
business.

The American National Bank
Pendieten,

" Capital and Surplus
$400,000.00

First National Bank

PENDLETON, OREGON
ESTABLISHED 1882 —
OLDEST AND LARGEST

NATIONALBANKINTHESTATE
OUTSIDE OF PORTLAND

RESOURCES $2,500,000.00

|} NEVS OF FAN 0

ADVISES CORN FOR
SILAGE  PURPOSES

ALFALFA SILAGE NOT GOOD
PRACTICE SAYS DR. WITHY-
OOMBE OF 0. A. C.

Ammanllw.lhu!!lym
wlrxmumnm
Advice on Genera]l Subject of Silos
and Sliage.

Because of the unsatisfactory ex-
perience Charles Tullls has encoun-
tered in feeding alfalfa silage to his
daliry herd tHe East Oregonian asked
for advice on the subject from Dr.
James Wihycombe, 'director of the
sate ex ent station. In the fol-
lowing article the doctor givea his
view that sllage be fed at once and
not left lylng about the barn. Mr.
Tullis states that*he has been throw- |
ing his sllage out for his cows the
night before. Thi- Is a bad way to
do'as the sflage not only becomes cold
but also decomposes.

By Dr. James Withycombe,
(Written for The East Oregonian.)

It Is not considered good practice
to ensilo alfalfa when it can be cured
into hay. However, when weather
conditions are such that it cannot be
made into hay the crop can ve saved
by putting it Into the sllo. Alfalfa
sllage s much more nutritious than
corn silage, especially In protein, but
frequently, llke clover silage, it de-
velops an odor that is more or less
offensive, and If put in the silo too!
green becomes very acld,

equal parts of ground barley, bran
and shorts, or crushed oats, which«
ever I8 the cheapear

A greal many crops can be fuccess
fully ensiled and iy make fairly good
silage, Alfalfa, clover, field peas,
vetch, ete, are frequently put Into
the silo, The principal mistake made
In putting crope Into the sllo s that
they are harvested too green. Corn
should be falrly well matured be-
fore putting into the silo, that is, the
graln should be pagt the roasting ear
#tage and commence to harden. Al-
falfa, clover, peas and vetch should
be a little riper before putting fnto
the silo thanp if intended, for hay.
When the crop is too immature the
sllage becomes very sour and the
legumes frequently deverop a strong-
ly offensive odor.

Another mistake made with sllos is
making them tog large. If the silo
Is larger than necessary to accommo-
date the needs of the herd, spolled
or damaged silage Is fed during the
whole season. For example, If the
Bllo presents much over five square
feet of surface exposure for each
matured animal fed the stock can-
not eat [t fast enough to prevent it
apolling. In feeding silage, about
two Inchea of the siirface of the all-
age should be fed dally, otherwise
the sllage may be seriously damaged
before belng fed. Then agaln, - no
more should bhe taken from the silo
at one time than ig-mecessary for g
single feed, for if it be allowed dur-
ing warm weather to lle around the
barn or at the base of the sllo It will
Quickly decompose and becoms un-
wholegsome feed.

Advice to Agents,

“Now a few words sbout selling
this dictionary. A véung woman will
open the. door a few inchea™

"“Yea" R s

"When she learnd you #re a book

Corn is the ideal plant for silage &gent she wilj try to close it.”

and usually where alfalfa will succeed |
corn. will grow. Alfalfa hay and
cern sllage make an excellent com—l
bination. The corn silage supplies
the succulence and carbohydrates and
the alfalfa hay the protein. These
two foods, with a supplemental grain
feed, makes an Ideal ration for
dairy cow. A good ration for a anlrxl
cow Is 30 to 40 pounds of corn silage,

“Well?™ .
“At thils point you jnsert the dlc-
tionary.”—Chicago Journal.

You Newve: Can Tell,
Willlam Tell and the Austrian gov-
ernor were discussing the morrow’s

& target practice.

“1 ean shoot that apple off with my

eyes closed,” gald the Bwiss hero, con-

10 or 156 pounds of alfalfa hay and. fidently,

one pound of mill feed for each 3 1-2
or 4 pounds of milk the cow gives!
dally. The mlll feed may consist of

The Austrian amiled grimly.
“You never can, Tell” he answered

grimly.—New York Evening Bun. *

| dleton but a short time, her charm-

Wiarehouse and prior to that Mved in
Seattle. Though a resident of Pen.

ing personality has won her
friends,

many

o
Germans of Pendleton and vicinity
to the number of & hundred. and
more had their blg time of the year
last evening In the Eagle-Woodman
hall, the occasion being the anmua!
Chrisimas tree of the German Verein
of Pendieton. The entertainment was
in charge of Herr Valentine Stroble
chairman, Herr Carl Welgsert, Herr
Hans Pahl, Herr August Bauer, {g:f
John Rohrman and Herr Jobn
beért and they left mothing undone
to make the happiness of the evening
completa. !
The gathering was formally open-
ed by songs of the fatherland afte
which presents of candy and oranges
were distributed to the klelne kinder
presept. At 10:10 a  panquet was
served and dishes dear to the hun|
of every Teuton were served. The
entertalnment was concluded br
dancing which was comntinued until a
late shour. -~
——
Members of the Methodist ¢hureh
choir, 24 in number, jentertained the
patients of the Easterfh Orvgon Stiats
Hosplital yesterday : afternobn in the
Peautiful auditorium of that Institu-
tion with a rendition of thelr Christ-
mas tantata, “Holy XNight" The en-
tertainment was thorbughly  enjoyed,
The cholr was ponveved to and from
the hospital by D. B. Waffle in his au-
to truck.
-

Mis2 Vicla Shea returned to her
g&chool near Pllot Rock yesterday aft-
er stending her Christmas  vacation
with her sister, Miss Irene Shea,
—
Mr. and Mrs, Jack Young of Echn,
were up Iast evening to see. ““The
Pink Lady" at the Oregon theater,
—— ;

Mre. Edgar Norvell and sister game

In from Helix on the morning train,

GOOD ROADS TO BE
BOOSTED IN I10WA.

DES MOINES Iowa, Dec. 20.—Fol-
lowing the passage by the legislature
last winter of 5 good roads law, at
least 50 highway conventions In as
many counties® in the gfate will be
held this wintér to eddeate county
officials and the farmers to the nec-
essity of good roads and the best way
to build them.

A short course of imstroction for
j county engineers will be held by ex-
perts at the state college at Ames and
the state highway commission next
month. At the county meetings the
laws will be explained, exhibits shown
of models of good roads and moving
pletures thrown upon the screens
shoying “honor convicts” bullding

The educational work this winter
= to be followed by practical road
building next summer,

His Redresa.

A cat sits on my back fence every
night and he yowls and yowls and
yowls, complained a young lawyer's
client. *“Now I don't want to have
any trouble with Nelghbor Smith, |
but this thing has gone far enough,
and I want you to tell me what to
do."

The lawyer looked as solemn as an
owl, and sald not a word,

“I have a right to shoot the cat
haven't 17"

“I would hardly say that,” replied
the young lawyer. ““The cat does not
belong to you, as I understand "

**No, but the fence doesa."

“Then,” concluded the light of the
law, “I think it safe to say you have
a perfect right to tear down the
fence."—Everybody’s. |

But This Was Different. I

Mr. Seabury came home from the
office one nIght and told his wife he
had been to see the doctor.

“He sald I was all tired out.” sald
Seabury, “and he thinks I ought to
Bo away on a fishing trip.”

“But, of course, you don’t belleve
him." responded the wife, |

“Why not?" queried Seabury In
nurpriae‘ -

“Well," sald Mrs. Seabury, “you
didn't have any confidencs In him
When he told e 1 ought to go to
Europe."—Ngw York Times,

Feit Jie Onght to Know Her,

"1'am’ very glad to meet yoy agaln,
Miss Dowaley,” he sald when they had
been Introduced to each other,

“Again?” she replied.
wWe¢ ever met before?”

“Well. ‘perhaps we haven't exactly
met before, but you tickled my chin
with your feather for about an hour
One evening In’the atreet car.”—Chi-
cago Record-Herald.

“*“Why, have

Comptroller Prendergast of New
York city, in & lecture at Philladelphia,
deplored the Indifference of the pub-
lie to problen‘ of municipal xo\rarn-!
ment, -

arl

Social and Club News, Personals;'Feshions, Home Hints
and Other Items of Interest to the World Feminine.

Clara L. Kreuger and Berton D, Smiih b

roads at Ames, I

|
!
'
“f pins of every style are a gréat conven-
'| fence to the traveler, sivs the New-

pounds of meat: Four pounds of good
salt, one pound of New Orlenns sugar,
slx ounces of saltpeter; boll. When
thoroughly ecold put the beef in andg
lot remaln for 10 days. Take from
the brine and rub thoroughly with the
following mixture of pepper and sple
es: One and one half pounds of black
pepper, one pound of allspice, ong halr
pound of cloves, one half pound of
muace and one pound of ground sage
{ Roll thg meat into orlginal ahapo-l.m!
wrap closely with conrse twine.” 'Fiahg
up In a cool, dry place for ong month,
or until cured

t sPeef prepared after this recipe
' twhich 0f myr 014 family reclpe -brought
from Scotland) has a most dellclous
| flavor and may be kept-ns long as it
will last.—Farm nnd Ranch

Pins and Halrpins,
Packets or cases fitted with halr-

rrk News Wire hairping coms, not
only in black and brown, but gih
which are more hecoming te the
blonde. Pins, too, with glaga and met

~al heads, come In n great varlety and
the packets which contain an nssort.
ment of hairping and other pins are
so small that they may be easlly ear-
ried in one's shopping bag,

To Clean Silyver,

I have found a good way to polish
silver and nluminum at Httle or po
expense, saya log Angeles Express
Save the butt’'ends of the lemons, place
In a kettle of water the lemon ends
and sliverware you wish to polish and
let boll for a while and the sllver
comes out like new,

Fourteen deaths and 175 serlous in-
jurles were the figures given for the
faothall seanson ending with the am-
nual army and navy game,

Teajpe Plush and Broadeloth,
Taupe plush forms the coat portion
and trimming of the charming sult of
tloth and plush. This Is cut in semi-

Russian .style with side closing
achleved by frogs of the plush, deep
shoulder liné mnd short calaway pep-
Ium, The sleeve la giathered slightly
into the shoulder and finished a: the
hand by u band of gray squirrel fur.
A flat collar of the same fur finishes
the neck. The skirt of taupe broad-
cloth Is only slightly draped and has
center closing with lapped slash. A
band of fur finishes the over-lapping
edge, gontinuing around the bottom.
.. A

Light Pic Crust

To make a ple crust which ls tender,
mix with the flour and salt a pinch of
baking soda for each ple, writes a
contributor to Log - Angeles
Then mix In the usual amount of good
old-fashloned pure lard. Now instead
of wetting this with water, use sour
or buttermilk. 1 prefer the latter,
This makes the crust light, rich and
flakey,

Clean Flatirons,

I always keep my flatirons clean
and smooth by a’very simple method
Writes a contributor to the New York
Times. When [ finish on washday,
before empiving the water out of the
tubg, 1 put the Irons in for some min-
utes, Then take them out and scrub
with a soft dry cloth. [ find that done
in this way each week keeps the irons
In very good order,

String

An excellent dishcloth I8 made of
common string, knitted on bone nee-
dles. Dishcloths made thus are strong,
eays the Council Bluffs Nonpareil, and
their roughness makes them speclaiy
useful for cManing pots and pans,
They should be washed out daily with
Boap and water, and bolled once u
week In soda water o keep them
sweet

On Doth Bldes,
It la a good ldea to make button.
hales on both sldes of a lingerie waist,

Sew the buttons on a tape and button

them to one side of the walst When

,the walst goes to the laundry you can

réemove the buttons and the same tape
of buttons can be. used on several
walsts.—Dallas News.

Wrap Buttons of Rhinestone.

I have learned something about the
fascinating buttons with rhinestone
centers,"” sald a young woman to a
Newark News representative. "I have
Ssome of these preity buttons, tiny
white ones with the jeweled centers,
as a finish to a black velvet girdle
When I unpacked my trunk. after
reaching the place where I was to
spend my vaecation, imagine my con-
sternation on unfolding the girdle to
find that the buttons were stuck fast,
quite fast, to the velvet. On closer
Inspectlon I discovered that the Jewel-
ed centers were fastened In place by
means of some glue or paste. and this
had become softened in the heat of
the trunk, and so held the plle of vel-
vet fast. By dint of hard work I suc-
ceeded In remedying the difficulty
without destroying the buttons. When
1 came home I took the precaution of
spreading parafin paper over the but-
tons before I folded the girdle and so
avolded further trouble

Modes In RBrief,

Fur fs .used for.collar snd cpffs on
tallored sulta of every materfal

Banding of black velvet embroider-
ed In striking design In  the tinsels
combined with rich colored silks, make
handsome walstcoats as well as hat
trimmings. Fid

Moleakins continue in favor. Com.
bined with rich brocade or tapestry,

It makes & modish small hat.

Stiver beads are used for ornament.
ing black suede shoes,

Jeweled. buttons are seen on some
of the long evening gloves. The color-
Ing must, of course, harmonize with
that of the gown with which the gloves
are worn.—Newark Newa.

Scotch Ham Is Made of Beel.
Take the hind quarter of a fat beef,
with a sharp knife remove all hone
leaving the leg”in’gooll ‘ehipe, “Make

8 a brine llke the followlng for each 10v

Express |

buy a box of

F. ® S.
i Cold Cyre

Guaranteed and
t  sold only by

! For' Iyour cold
§

Tallman & Co.

Leading Drugghts
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Hoh I;ach’s
Bakery l! I.nnehli_o;:l

Try Our
*MOTHERS BREAD*
10c Loaf . .
Also "Tip Top” Bread 5c Loat

MERCHANTS' HOT LUNCH
10:30 to 7 o'clock

HOT DRINKS

HOT TAMALES

CHILE CON CARNE
FRESH OYSTERS, Any Style

BREAKFAST SERVED. Short
Orden at All Houn

ICE CREAM ALL
WINTER.

Court Street. Phone 80

ALTA
HOUSE

B. B. Gervais, Prop.

The HOME of the
Farmers and
" Workingmen

while in Pendleton.

Home ocooked meals.... . 26e
Board and room by the week, -
for ounly $6.00

Dinner pails rlllnd'-lh_r workingmen.
Nothing left undons .'hwurh:m.
our patrons, : ’

L]
"

Mrs, Gervals has cherge of Eitshen
and dining room and attends to the
proper care of the women dod ohll-
dren.

Stop here when In Pendlston.

East Alta Street




